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March/April 2006 American Ale 
May 2006  Extract Beers  
August 2006:  Mead 
September/October 2006 Stout 
November/December 2006 Light Hybrid Beer 

The entry requirements for the club 
screening will be similar to a formal 
competition: 

Rubber-band a completed Bottle ID Form to each 
of two (2) brown or green glass, 10 to 14 ounce 
bottles of brew. Clear-glass bottles will be 
disqualified. Bottles with raised glass lettering are 
discouraged.  Using a permanent black marker, 
obliterate any and all words or pictures on the 
caps.  

Fill out an Entry Form completely, (you must fill in 
the category and subcategory you are entering!).  

Bring two bottles, cooled to serving temperature in 
a cooler and deliver them to the registrar at the 
designated location. 

IMPORTANT INFROMATION  The deadline for 
the American Ale session is April 1st, so our 
selection for that Club-only entry must be made by 
mid-March; we will probably conduct the 
consensus judging at the meeting on the 16th of 
March at Barley’s Tap room.  If you will be 
entering a beer for consideration, review the entry 
guidelines, make sure that you have 4 bottles 
available (2 for the selection, and 2 to ship), all 
labeled and ready.  Bring them all, we will ship 
them within the week after selection.   

 

 
 

Book Review 
Designing Great Beers by Ray Daniels 
Review by Lisa Skelly 
 
Ray Daniels is a craft brewer from the Chicago 
area with both homebrewing and professional 
brewing experience.   He has won many awards 
for homebrewing, including Midwest Homebrewer 
of the Year.  He has also received awards for beer 
writing, including magazine articles and the 
subject of this review (the 1997 North American 
Guild of Beer Writers Bronze medal winner). 
 
In Designing Great Beers Daniels investigated 
the recipes of AHA National Competition second-
round winners and combined these results with 
additional research to produce guidelines on 
designing true-to-style homebrew recipes.  The 
book s divided into two parts.  The first part deals 
with the basic ingredients of brewing: malt extract, 
specialty and mashable grains, hops, yeast, and 
water.  There are also chapters which deal with 
items like hitting target gravities and beer color. 
 
The second part of the book deals with individual 
beer styles and their design.  Each chapter covers 
the history of the beer style, including references 
to historical documents and the evolution of the 
style up to modern times.  The AHA style 
descriptions are included.  Next, tables are 
provided showing the types and quantity of malts 

used in beers produced by both commercial 
breweries and the AHA winners.  These tables are 
a little difficult to read at first but once you figure 
them out are a really slick, concise way to guide 
your beer designs.  Each grain type is listed and 
the number of recipes where it was used is shown 
with multiple beer glass icons.  A proportion scale 
lists the average fraction of the grain bill.  The 
number of recipes the table is derived from is 
provided as well.   
 
Suggestions on hop varieties and additions are 
made in both tables and text.  Yeast suggestions 
are made as well, based both on the recipes and 
the style guidelines.  Each chapter concludes with 
some key points for the styles. 
 
I really enjoyed this book and refer to it often 
when I want to brew a particular style of beer.  I 
wish the book had included more styles, however, 
specifically Belgian styles and American light 
styles.  However, all other style categories are 
included, even fruit / herb beers (though meads 
are left out, which is certainly understandable as 
they are probably beyond the scope of the book.)  
Also, the book does not address (as far as I could 
tell) the authenticity of the recipes.  For example, 
I've entered many beers in competitions with 
totally bogus recipes!  My motivation was sheer 
laziness, not a need for secrecy, but I suspect 
there are other brewers who do the same thing.  I 
am confident though that the overall information in 
each chapter is quite valuable nonetheless. 
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Ingredients: Common American base malts and 
yeast.  Varied use of dark and roasted malts, as 
well as caramel-type malts.  Adjuncts such as 
oatmeal may be present in low quantities.  
American hop varieties. 

Commercial Examples: Sierra Nevada Stout, 

North Coast Old No. 38, Avery Out of Bounds 
Stout, Three Floyds Black Sun Stout, Mad River 
Steelhead Extra Stout, Rogue Shakespeare Stout, 
Bell’s Kalamazoo Stout, Deschutes Obsidian 
Stout, Mendocino Black Hawk Stout 

 

 
LOOKING AHEAD TO MAY 
European Lager - Miabock 

Assume 75% grain extraction rate.  These recipes 
assume you are using pellet hops; increase the 
hop amounts by about 25% if you are using leaf or 
plug hops   

The noble hops include Sazz, Hallertauer and 
Tettnanger ,.   

 
Suggested yeast: White Labs WLP833 (Bock), 
WLP920 (Old Bavarian Lager), Wyeast 2278 
(Bock), or 2206 (Bavarian) 

Estimated original gravity: 1.068 Estimated IBU: 
30 

 
If you cannot get dry malt replace it with 
about 1.4 X liquid malt (i.e. replace 3 lbs 
dry malt with 4.25 lbs liquid malt extract) 
All Grain:  
 
12 lbs German Pils malt 
 
2 oz of Noble hops at 4 AAUs ( for 8 total 
HBU) 

Mash at 152 F by combining 4 gallons of water at 164 F with 
the grain.  Rest for 60 minutes.   

Mash-out by heating the mash to 168 F.   

Sparge with water at 170 F to collect 5.5 gallons. 

Boil the wort for 10 minutes.  Add 1 oz of Cascade. After 45 
minutes, add 2 oz of Noble Hops.  Chill to fermentation 
temperature, aerate and pitch yeast. 

Partial-mash:  
4.75 lbs Pilsner-based light dry malt 
4 lbs German Pilsner Malt 
 
2,5 oz of Noble hops at 4 AAUs ( for 10 
total HBU) 

Mash grains at 152 F by combining 6 quarts of water at 164 F 
with the grain.  Rest for 30 minutes.   

Mash-out by heating the mash to 168 F.   

Sparge with water at 170 F to collect 1.5 gallons.  Add more 
water to make 2.5 gallons.  

Add the dry malt extract. 

Boil the wort for 10 minutes. Add 2.5 oz of Noble Hops. Boil 60 
minutes. Add water (ideally, pre-boiled and chilled) to make 5 
gallons.     

Chill to fermentation temperature, aerate and pitch yeast.  
Extract:  
7 lbs Pilsner-based light dry malt  
 
2.5 oz of Noble hops at 4 AAUs ( for 10 
total HBU)  

Add malt extract to 2.5 gallons of cool water.  
 

Boil the wort for 10 minutes. Add 2.5 oz of Noble Hops. 
Chill to fermentation temperature, aerate and pitch yeast.  
 

 
 

Vital Statistics 
BJCP STYLE OG FG ABV% IBU SRM 
10A. American Pale Ale 1.045-60 1.010-15 4.5 – 6.0 30 - 45  5 – 14 
10B American Amber Ale 1.045 - 60 1.010-15 4.5 – 6.0 25 - 17 10 - 17 
10C. American Brown Ale 1.045-60 1.010-16 4.3 – 6.2  20 – 40 18 - 35 
14B. American IPA  1.056-75 1.010-18 5.5 – 7.5 40 - +60 6  -15 
13E American Stout 1.050-75 1.010-22 5.0 – 7.0 35 - 45 30 - +40 
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AROMA OF THE MONTH 
Acetaldehyde 

According to Lee W. Janson's "Brew Chem 101" 
(see the club library!), acetaldehyde is produced 
during the normal chain of fermentation and is 
eventually processed to ethanol.  In some cases, 
notably in higher gravity beers or in beers where 
the yeast is 'weak', the final conversion to ethanol 
is not completed and the resulting excess amount 
of acetaldehyde leaves an aroma resembling 
green apples.  Another route where these bad 
apples can be introduced into our homebrews is 
oxidation, since ethanol can be oxidized to 
acetaldehyde and acetic acid.  This latter route 
produces a sort of acetic-cider or rotten apple 
smell and taste.  Finally, bacterial infections can 
increase the level of acetaldehyde in our brews. 

To satisfy your curiosity,  the chemical makeup of 
acetaldehyde, acetic acid, and ethanol are as 
follows: 

A famous American beer, Budweiser, has a 
distinct green apple aroma as well!  This strange 
aroma comes from the distinct yeast strain utilized 
by Anheiser-Busch when producing the "King of 
Beers".  They are actually proud of this, and 
indeed it is a distinctive trait in an otherwise 
Indistinctive beer.  You can get a similar strain 
from various places, including Wyeast, where it is 
sold as #2007, "Pilsen Lager".  For our Aroma of 
the Month, we'll investigate the aroma of this so-
called "King of Beers", and determine if it truly is 
what it claims.  (You won't have to drink the stuff, 
however!) 

 
BJCP QUESTION OF THE 

MONTH 
By Tom Karnowski 
 
T7. What are hops and how are their active 
ingredients extracted by the brewer?  Discuss the 
differences between the various varieties and the 
styles with which they are normally associated. 
 

Hops are vine plants that produce flowers that 
look like little papery green pine cones.  The 
flowers are the important part of the plant for 
brewing.  Hops grow wild all over the world, but 
only the female plants produce the flowers.  The 
active ingredients in hops are compounds called 
soft resins, which make up 2 to 16% of total hop 
weight, and essential oils, which make up 0.5-2% 
of the hop weight.  The soft resins consist of alpha 
acids, beta acids, and other uncharacterized soft 
resins.  These are the chemicals that contribute to 
the bitterness levels in the beer; however, they will 
not dissolve into the beer until they are 
isomerized.  This is a process where the heat of 
boiling changes the structure of the alpha and 
beta acids.  There are three main alpha acids: 
humulone, cohumulone, and adhumulone; and 
their isomerized counterparts are called iso-
humulone, iso-cohumulone, and iso-adhumulone.  
The degree that these compounds dissolve into 
the wort depends on the length of the boil and the 
specific gravity of the wort.  Longer boil times 

dissolve more isomers, and higher specific 
gravities dissolve less.  The amount of isomers 
that dissolve into the beer is expressed as 
utilization.  Boil times of 75 minutes typically 
produce utilization of around 30% in wort of 
average gravity (around 1.050).  Various varieties 
and the beer styles associated with them include: 
 
Saaz: important for Czech pilsners, features a 
floral, minty aroma and flavor.  Saaz hops have 
low levels of alpha and beta acids. 

Cascade: used in American ales, features a 
citrusy note and piney notes that are rather 
aggressive. 

Hallertauer, Tettnanger: German noble hops that 
feature low levels of alpha and beta acids.  
Hallertauer Mittlefruh has a pastry, sweet aroma 
and Tettnanger has a herbal, slightly spicy aroma. 

Despite these nice characteristics, these hops are 
used in German beers that often do not feature 
much hop aroma or flavor.  They are also a good 
choice for German pilsners, where later hop 
additions can let their character show better. 

Fuggle: An English hop used in most English 
beers.  The aroma is woody, earthy and slightly 
fruity.  The Fuggle is a good choice for English 
bitters. 
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CLUB-Competition Schedule 
 

Session Name Description 
Entry 
Dates 

Club Due 
Date 

Contact 

March/April 2006 
American Ale BJCP Style 10 4/01/06  3/16 

Barley’s 
Jeffery Swearengin at 
beertracker@alemakers.com 

May 2006 
Extract Beers 

Any  BJCP beer style 
Using > 50%Extract 5/12/06 4/20 

Calhoun’s 
Tim Bardet at 
tbardet@finance.ucla.edu 

August 2006 
Mead Categories 24-26 8/12/06  7/20 

DTB&G 
John Tull at 
jctull@biodiversity.unr.edu 

September/October 2006 
Stout Category 13 TBD TBD 

Steve Fletty at 
fletty@UMN.EDU 

November/December 
2006 
Light Hybrid Beer 

BJCP Style 6  11/30/ or 
12/76  

11/16  
UDL 

Bill Gornicki at 
gornicwm@earthlink.net. 

 


